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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a high-purity sesame lignan in a high yield by 
extracting the seed of sesame under a supercritical condition and an excellent flavor 
which has not been obtained conventionally. 

SOLUTION: The seed of sesame is extracted under a supercritical condition. To be 
concrete, for example, the seed of sesame is washed with water, dried, flaked and then 
extracted by using C02 as a solvent and water as an entrainer at 35-50° C under 
150-400 atmospheric pressure. Extracts having different components are obtained 
with time in the extraction. The extraction residue (de-fatted sesame) obtained after 
the extraction has no degeneration of protein, etc., and shows a high utility value. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The manufacturing method of the sesame lignan characterized by extracting 
the seed of Goma under the conditions of supercritical and obtaining sesame lignan 
and/or a sesame flavor, and/or a sesame flavor. 
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1 This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the manufacturing method of sesame 

lignan and/or a sesame flavor. 

[0002] 

[Description of the Prior Art] The seed of Goma is food which has thousands of years 
of history in the world, and, moreover, the nutritional value is accepted for many years. 
And research scientific about the functional effectiveness is made, and interested 
peculiar functionality has been found out recently about the sesame lignan which is 
the component peculiar to Goma contained in the seed. The things main as sesame 
lignan can mention sesamin, SESAMI Norian, sesamolin, sesamol, etc. Sesamol 
generates by decomposition of sesamolin and SESAMI Norian generates by transition 
of sesamolin. It is said that the active oxygen produced by the human inside of the 
body will become harmful to Homo sapiens, for example, will produce aging, cancer, 
diabetes mellitus, an Alzheimer disease, etc. if the amount becomes superfluous. In 
order to press down the active oxygen, it is necessary to take in the matter which has 
an antioxidation operation, and efforts to find out an effective antioxidant are made. It 
has this antioxidation effectiveness, and that effectiveness has especially strong 
SESAMI Norian, and, as for sesame lignan, sesamin also shows that effectiveness. 
Moreover, the following things are known about sesamin. It turns out that sesamin 
checks notably the enzyme which participates in generation (let linolic acid be a start 
raw material) of the arachidonic acid which is the precursor of the prostaglandin which 
has bioactive, such as contraction / relaxation operation of a smooth muscle, 
agglutination of a platelet, and an inflammation operation. Furthermore, sesamin 
prevents the hepatopathy by ethanol effectively in order to decompose the ethanol in 
liver effectively. Moreover, while sesamin suppresses a rise of cholesterol, it reduces 
LDL cholesterol and is still more effective also in a pressure decrease. From the 
aforementioned thing, especially the thing acquired for the sesamolin which generates 
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SESAMI Norian by sesamin, SESAMI Norian, and transition from Goma is useful. As an 
approach of obtaining these matter from the seed of Goma, although sesamin has the 
approach of acquiring from Society for Cutting Up Men of the recovery by-product at 
the time of purification of sesame oil, in order to receive high temperature processing, 
a part of sesamin epimerizes it and episesamin generates it considerably, for example. 
Bioactive, such as the inhibition activity of the enzyme with which episesamin 
participates in generation of an arachidonic acid compared with sesamin, falls to one 
half mostly. Moreover, by the conventional approach, most sesamolin is not isolated 
but its SESAMI Norian is also difficult to isolate. It is also quite difficult to remove 
completely the organic solvent considered that Society for Cutting Up Men generated 
in the process in which the oil obtained mainly by the milling process and the organic 
solvent extract (mainly hexane use) is refined will be epimerized in part as 
above-mentioned although used as a raw material, a problem will be in activity, and it 
will remain in an extract with an organic solvent extraction method conventionally as 
an approach of obtaining sesame lignan from the Goma seed. Moreover, the approach 
of obtaining sesame lignan is clarified recently by carrying out molecular distillation of 
Society for Cutting Up Men (JP,10-120695,A). This approach is difficult for there 
being problems, like it is difficult to obtain so much, and actually using the specified 
substance on the property of that equipment. 
[0003] 

[Problem(s) to be Solved by the Invention] In this invention, the sesame lignan which 
processes the seed of Goma and is contained in the seed by the approach of these 
former and different approach can be extracted by the high grade and high yield, and, 
moreover, the flavor component contained in the Goma seed can be obtained. As for 
the good flavor of Goma, nature or composition did not exist conventionally, either. 
Furthermore, unlike what (for the feed of an animal) has the conventionally low utility 
value, the extract residue (cleaning Goma) obtained after an extract does not have 
proteinic denaturation, either, and can obtain the high thing of utility value. 
[0004] 

[Means for Solving the Problem] In order to solve the aforementioned technical 
problem, in this invention, the seed of Goma is processed under the conditions of 
supercritical, in the food-related field, obtaining a flavor, coloring matter, etc. using 
the technique of supercritical is known well (recently — JP,5-38270,A, 5-38271, and 
5- 103625 and 6 -7109, 6-184591, 7-304976, 7-304977, and No. 57010 [ ten to ]). 
Moreover, the method of obtaining the fats and oils refined by altitude with a 
supercritical technique from the vegetable seed containing a part for fats and oils is 
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shown in JP.4-28796A Furthermore, the method of obtaining similarly the fats and 
oils refined by altitude with a supercritical technique from vegetable oil and fat is 
shown in JP.6-136383A Each approach shown in this official report is related with 
obtaining the fats and oils refined by altitude, and it is not touching on obtaining 
sesame lignan and/ or a sesame flavor from the Goma seed at all. what rinsed the seed 
of Goma, and was dried and obtained by this invention approach — as it is — or it 
roasts (it is 1 5 minutes at 1 50 to 220 degree C), and sets on supercritical extraction 
conditions after a ** pen. As an extraction condition, it is 35 to 50 degree C 
temperature, and 1 50 to pressure 400 atmospheric pressure, for example, and C02 
can be used as a solvent and water and wood ether can be used as an entrainer. In an 
extract, the extract which has a different component with time generates. The oil 
component which has a flavor component generates by the approach of this invention. 
[0005] 

[Effect of the Invention] By the approach of using the conventional extract approach, 
for example, a hexane, or wood ether as an extracting solvent, sesame lignan like 
sesamin is extracted as sesame oil is extracted according to progress of the 
processing time. In contrast, in this invention, sesame lignan is almost obtained in an 
after [ processing initiation ] short time, for example, <DP N= 0003> 1 to 2 hours, 
therefore sesame lignan can be obtained by high concentration in sesame oil. 
Furthermore, the aroma component of desirable Goma is extracted in this invention. 
The aroma component of Goma is not obtained conventionally but can be called 
effectiveness which was excellent in this invention. In order to use C02 as an 
extracting solvent in this invention, compared with the approach of using the 
conventional solvent, there is no risk of the harmful matter mixing. And it can obtain 
by high yield, without hardly oxidizing or epimerizing a processed material and 
denaturing the target component in processing, since the condition is almost 
conditions of anoxia and it is moreover the temperature near ordinary temperature. 
Moreover, the extract residue obtained can hardly be influenced by oxygen, the 
solvent, and temperature, either, but can use it effectively further. 
[0006] 

[Example] Example of a real trip 80.07g of seeds of 1 black sesame was rinsed, and it 
dried at the room temperature. The dry seed was roasted for 1 5 minutes at about 200 
degrees C. The oil of a product was 59.44% and moisture was 0.74%. What was roasted 
was put into the supercritical equipment of capacity 500L and maximum-pressure 380 
atmospheric pressure. C02 was used by part for rate-of-flow 10NL/as a solvent, and 
it extracted with the temperature of 40 degrees C, and pressure 350 atmospheric 
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pressure. Next, it dissociated with the temperature of 40 degrees C, and pressure 60 
atmospheric pressure. Extract initiation 0.5 hours, 1 hour, 2 hours, 3 hours, 4 hours, 5 
hours, and 6 hours after, the sample was extracted and the sampling volume was 
measured about sesame oil, sesamin, and sesamolin. A result is shown in Table 1. 
Extract fractional distillation of sesame oil was 48 or 19%. As shown in Table 1, the 
sampling volume of sesamin and sesamolin became max in extract initiation 2 hours, 
and, 4 hours after, was hardly extracted. Moreover, episesamin was not detected at all 
from an extract. Independently, it extracted using a hexane or wood ether. A result is 
shown in Tables 2 and 3. In the hexane, extract fractional distillation of sesame oil was 
46.92%, and it was 48.43% in wood ether. In this invention, sesamin and sesamolin 
became a peak in extract initiation 2 hours, and, 4 hours after, were not extracted at 
all so that it might understand, if Table 1 was compared with Tables 2 and 3. On the 
other hand, in the extract of a hexane or wood ether, it will be extracted with the 
passage of time. Therefore, in this invention, the advantage that sesamin and 
sesamolin are thickly contained in sesame oil is acquired. On the other hand, as shown 
in Tables 4 and 5, the aroma component of Goma by this invention was obtained from 
immediately after extract initiation, could be rich in the scent of Goma and was able to 
obtain what moreover has a pleasant scent, fragrant [ after / of extract initiation / 0.5 
hours ] as a description of a smell — parching — the scent of Goma — Sweet Goma 
and the sweet scent of sesame oil, the weak sweet scent of Goma which has an acid 
smell after 3 hours, the faint sweet scent of Goma which has few acid smells after 4 
hours, and the faintly sweet smell frankly carried out after 5 hours were able to be 
mentioned after 1 hour after fragrant Goma and the fragrant scent of sesame oil, and 
2 strong hours. 
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